
 

 

CIDERS ON TAP 

1. George’ Washington Cider              
 

6.  Ciruela – Spanish Plum  
    Dry and earthy    A sharp and sour plum infused cider. 

  Off- Dry           abv 6.4%   Dry abv 6.4% 
2. Seasonal – Fire Roasted Shishito  

 
7. Hibiscus Rose Julep 

   Special Ciders for the season. A Floral, citrus sparkler. 
      Off Dry abv 6.5% 

3. Just Dry 
  

8. Ceylon Summer Seltz 
 A mellow dry cider   Black tea and lemon with complex undertones 

  Dry abv 6.3%   Semi-sweet abv 6.5% 
4. Adam & Steve - Lavender  

 
9. Secret Cider 

    Fermented with Lavender & a touch of stevia   A rotating selection of experimental ciders 
  Semi Sweet abv 6.8%   Off Dry abv 6.4% 

5. Yàn Wō (燕窩) 
 

10. Cidra de los Muertos - Tepache 
    Winter Melon & swift's nest   Barrel fermented pineapple. 

  Semi abv 6.9%   Off Dry abv 6.4% 
 

** Rare Finds **  
A. Banana Republic 

 
B. Kwas Sour 

    Inspired by the tradition of African Banana Beer   A sour mash kwas blended with cider 
  Semi abv7.5%   Off Dry abv 4.25% 

 

Lazy Bee Mead          
C. Espresso~Mocha Mead 

  
D. Chile de Arbol 

     A dry mead infused with Coffee & Coco nibs  A dry mead with a spicy bite 
  Dry abv 9.5%   Off Dry abv 9.5% 

 
Very Sweet  Level of Cider Sweetness  Bone Dry 

Very Sweet          Sweet          Semi-Sweet          Off-Dry          Dry          Bone Dry 
 

 
For $20  

• A flight of any 4 ciders on tap (4 oz each) 
• Cheese Plate (Cheese, cracker, nuts, & 

fruits) 

 
For $35 

• Two glasses of ciders on tap (12 oz each)… or A 
flight of any 6 ciders on tap (4 oz each) 

• Cheese Plate (Cheese, cracker, nuts, & fruits) 
• Take home two of Republic Cider in can (2 * 

16oz) 

~~~ All of Republic of Cider clothing are 20% off for Seattle Restaurant Week customers (10/22-11/4) ~~ 


